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The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code


of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the


date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

BRG KFS LLC 8/4/2016

11300 W HEATHER AV


MILWAUKEE,WI

PHOTO CAFETERIA

4-601.11 Ice machine has deposits in ice chute. All food contact equipment and utensils must be clean. 8/18/2016

Cross Contamination

CDC Risk Violation(s): 1

Code Number Description of Violation Correct By

4-501.116 Sanitizer bucket was at 0ppm upon inspection. Use a test kit to ensure chlorine sanitizer is at 100ppm 
and Quat sanitizer is at 200ppm. (COS)

8/18/2016

3-602.11 Cookies have no labels. Properly label food.


Label information shall include:


(1) The common name of the food, or absent a common name, an adequately descriptive identity 
statement; (2) If made from two or more ingredients, a list of ingredients in descending order of


predominance by weight, including a declaration of artificial color or flavor and chemical


preservatives, if contained in the  FOOD ;


(3) An accurate declaration of the quantity of contents;


(4) The name and place of business of the manufacturer, packer, or distributor; and


(5) The name of the FOOD source for each  MAJOR FOOD ALLERGEN contained in the food


unless the food source is already part of the common or usual name of the respective ingredient.

8/18/2016

Good Practice Violation(s): 2

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)

3



Inspector Signature (Inspector ID:114) Operator Signature

On 8/4/2016, I served these orders upon BRG KFS LLC by leaving this report with

Total Violations:

Notes:

FDL ok 7/17/17


